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THE FOOD OF CERTAIN AMERICAN INDIANS AND 
THEIR METHODS OF PREPARING IT. 



The theory that '*a man is what ho eats" can hardly be 
said to account for all the phenomena that attended the 
progress of the human race from savagery to civilization, 
and yet there is truth enough in it to justify an examina- 
tion into the food supply of any people whose position in 
the scale of development may become a subject of inquiry. 
Especially is this true of savage and barbarous peoples, or 
rather it will apply to any people — ourselves for example 
— in the early phases of existence ; for within certain limits, 
there is believed to be no surer indicator of the different 
culture periods through which the race has progressed, than 
can be found in the arts of subsistence as they have been 
successively developed. Between the fruit and nut diet to 
which primeval man is supposed to have been limited, and 
the luxurious dinner table of his civilized descendant, there 
was a long and wearisome journey ; and looking back over 
the record, we find it divided into certain steps or stages, of 
which the hunter, the herdsman and the farmer may be 
considered as living embodiments. 

Useful as is this classification, it is arbitrary, and so far 
as it is based upon only one of the many lines of develop- 
itoent along which the race must move, it is incomplete. 
So, too, there are instances in which, owing to what 
Morgan^ terms *'the unequal endowment of the two 
hemispheres" in the way of animal and plant life, it is 
inapplicable. On the other hand, it possesses the merit of 
describing states of society that are not only not imaginary, 

1 Ancient Society, pp. 11, 22, 25 : New York, 1877. 



but are in actual existence ; and these states follow each 
other in such an orderly fashion that civilization may be 
said to have grown up through them.^ It is even doubt- 
ful whether it could have been developed under any other 
conditions. 

Upon this point an examination into the methods of 
subsistence of our North American Indians may throw 
some light. When first known to us, they were hunters, 
t. c, they were still in the first or lowest stage of existence ; 
for although they cultivated corn,* beans, tobacco^ and 



1 Tylor, Anthropology, p. 24 : New York, 18«1. 

2^*It was found in cultivation from the southern extremity of Chili to the 
fortieth parallel of north latitude, beyond which limits the low temperature 
render? it an uncertain crop" : Brinton, Myths of the New World, p. 23, New 
York, 1873. ** Le Hahiz ... est la nourriture principale des Peuples de 
1' Am^rique ": Le Page du Pratz, Histoire de la Louisiane^ Tome 1I[., p. 342, 
Paris, 1758. ** Le mais . . . lequel est le fondement de la nourriture de presque 
toutes les Nations s^dentaires d' un bout de 1' Am^rique k P autre": Lafitau, 
Moeurs des Sauvages AnUriquains, Tome III., p. 67, Paris, 1724. Cf. 
Maize : A Botanical and Economic Study, by John W. Harshberger, Phila- 
delphia, 1893. 

8 "There groweth also a certain kind of herbe, whereof in Sommer they 
make great provision for all the yeere, making great account of it, and onely 
men use of it, and first they cause it to be dried in the Sunne, then weare 
it about their neckes wrapped in a little beuste's skinne made like a little bagge, 
with a hollow peeee of wood or stone like a pipe : then when they please they 
make powder of it, and then put it in one of the ends of the said cornet or 
pipe, and laying a cole of fire upon it, at the other end sucke so long, that they 
fill their bodies full of smoke, till that it cometh out of their mouth and nos- 
trils, even as out of the Tonnell of a chimney " : Cartier, in Hakluyt's Early 
English Voyages to America, Vol. II., p. 127, Edinburgh, 1889. " Nous y 
veismes force citrouilles, courgcs et petuns qu' ils cultivent aussi" : Champlain, 
describing Indians of New England, Vol. I., pp. 95, 113, Paris, 1830. " Noz 
sauvages font aussi grand labouragedePefun. . . . Ilssoutiendrontquelquefois 
la faim huit jours avec cette fum6e": Lescarbot, p. 811, Paris, 1866. Cf. 
Hariot, in Hakluyt, II., p. 339, Edinburgh, 1889. Adair, History of the North 
American Indians, p. 408, London, 1775. Beverly, Histoire de la Virginie, 
p. 207, Amsterdam, 1707. Le Page du Pratz, Histoire de la Louisiane, Vol. 
III., p. 360, Paris, 1758. Bartram, Travels through Florida, pp. 91, 191, Dub- 
lin, 1793. Hunter, Memoirs, p. 257, London, 1824, tells us that the Osages 
" raise4 it for the consumption of their families," and Carver, Travels, p. 37, 
says that the Winnebagoes of Wisconsin cultivated it. In the Relation for 
1642, p. 97, and 1667, p. 23, Quebe^i, 1858, we find that the Sioux, '' cultivent la 
terre k la fa^on de nos Hurons, recueillent du bled d' Indc et du Petun." Of 
the religious uses of tobacco, and of its effects physical, mental and moral, con- 
sult Lafitau, Moeurs des Sauvages Am^riquains, III., pp. 115 et seq,, Paris, 
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other things, and were thus entitled to rank as farmers, yet 
they had no domestic animals,^ unless dogs are to be con- 
sidered as suchy^ and this made them dependent upon the 
chase for a large part of their food, and, of course, limited 
^ or rather prevented their progress beyond the savage con- 

dition in which they were found. Whether, alone and 
unaided, they could have extricated themselves from this 
anomalous position, is a matter into which we need not 
inquire. All that can be said is that they had the buffalo ;^ 
and whilst it was certainly possible for them to utilize this 
animal in the shambles and in the cultivation of their fields, 
in such a manner as to give them practical control in the 
production of their food supply, yet they had not done so ; 
and wo may be very sure that without such control, popu- 



1724. Marquette, in Discovery and Exploration of the Mississippi^ pp. 85 et 
seq,^ New York, 1852. Charlevoix, V., pp. 311 et seq., and VI., pp. 48, 70, 71, 
Paris, 1744. Perrot, pp. 20, 21, 66, 276, etc.^ Leipzig and Paris, 1864. Father 
Gravier in Shed's Early Voyages^ pp. 129 et seq, Josselyn's Two Voyages in 
3d Series, Massachusetts Hist. Collections, Vol. III., p. 262. Relations, 1611, 
p. 16, Quebec, 1858. Williams's Key in Narragansett Club Publications, I., 
p. 43. 

^Gomara's statement ^' No tienen sus duefios otra riqueza" in Historic Oen^ 
eral de los Indias^ p. 275, An vers, 1554, is sometimes quoted as proof that the 
Indians had domesticated the buffalo, but it does not necessarily bear that in- 
terpretation, and besides it lacks confirmation. The same remark will apply to 
Cbamplain's statement. Vol. I., p. 377, Paris, 1830, that the Indians of Canada 
'* engraissent aussi des ours qu' ils garden t deux ou trois ans pour se festoyer." 
That the Indians tamed turkeys, eagles, cranes and perhaps some other 
birds, as well as different kinds of animals, is well known, but they do not 
come within the terms of my assertion. 

2 Among the Indians of the plains, dogs were used as beasts of burden at a 
very early date. On this point see Gomara, in Hakluyt, Early Voyages, Vol. 
III., p. 137, Edinburgh, 1890, and Castaneda in Ternaux Compans, IX., pp. 117, 
190. The latter author says : '^ Lcs Querechos y Teyas ont de grands troupeaux 
de chiens qui portent leur bagage ; ils V attachent sur le dos de ces animaux au 
moyen d' uue sangle et d' une petit bat. Quand le charge se derange les chiens 
se mettent k hurler pour avertir leur mftitre de V arranger." 

8 The buffalo was probably a late comer east of the Mississippi. J. A. Allen, 
in American Bisons Living and Extinct, Cambridge, 1876, discusses at some 
length the question of the eastern limit of the range of the animal, and con- 
cludes that except in small numbers and occasional bands, it was not known 
east of the Alleghanys or south of the Tennessee. It did not reach either 
Canada or New York and the evidence of its existence in Florida and Alabama 
is regarded as doubtful. 



latioD must necessarily have been limited,^ and civilization 
on the lines on which they were moving was impossible. 

But whilst all this is too plain to admit of an argument, 
it is well to remember that the terms hunter, herdsman and 
farmer and their analogues, savage, barbarian and civilized 
man, are general in their character, and like the conditions 
they describe, are susceptible of division. Indeed, there 
are occasions when even these minor divisions are so widely 
divergent that it may become necessary, in determining the 
culture-status of a people, to lay aside the general classifi- 
cation altogether, and go into a critical examination of the 
details of their daily life. Such, in fact, seems to be the 
case with our Indians. For reasons given above, their 
advance along the lines over which they had to pass in their 
progress from savagery to civilization, was so unequal that, 
on comparing them with their fellow savages of the eastern 
world, they will be found to have lagged behind in certain 
respects, whilst in others they were far ahead. Obviously, 
in a case of this kind the term savage, considered as a 
measure of progress, would have two very diflferent mean- 
ings ; and naturally enough, pictures taken from two such 
discordant points of view would have but little in common. 
To mark these discrepancies, and thus fix the Indian's place 
in the scale of civilization, as far as a study of the subject 
will enable us to do so, is the object of this inquiry into 
the food of ceilain of our tribes and their different methods 
of preparing it. 

Speaking in a general way, the old chronicler was not 
far wrong when he told us that the Indian ** lived on 
what he got by hunting, fishing and cultivating the soil."^ 
Unquestionably, he derived the bulk of his food from these 
sources, though there were times, and unfortunately they 
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1 Cf, Qallatin, Origin of American Civilization, in Transactions of the 
American Etbnological Society, Vol. T., p. 194: New York, 1845. 

3^* Leur coutume est que chaque mesnage vit de ce qu' il pesche, chasse et 
seme " : Sagard, Voyage du Pays des Hurons, Vol. I., p. 92 : Paris, 1865* 



were somewhat frequent, when he was glad to fill out his 
bill of fare with the fruits, nuts and edible roots and 
grasses with which a bountiful nature supplied him. 
Dividing all these different articles according to their nature 
and origin, and beginning with those the production of 
which is believed to indicate racial progress, we find that 
corn, beans and pumpkins were cultivated wherever, within 
the limits of the United States, they could be grown to 
advantage. Of these corn was by far the most important ; 
and as it seems to have been the main dependence ^ of all 
the tribes that lived south of the St. Lawrence and east of 
the tier of States that lines the west bank of the Missis- 
sippi, and as the manner of cultivating it and the different 
ways of cooking it were practically the same everywhere 
and at all times, we shall confine our remarks to it and to 
the Indians living within these limits, merely premising that 
much of what is said about it will apply to " its sisters," as 



1 " Leur principal manger et vivre ordinaire est le bled d' Inde, et febves du 

Br^sil qu' ils accommodent en plusieurs fa^ons '' : Ohamplain, I., p. 374, Paris, 

1830. "Corn is their chief produce and main dependance": Adair, History 

of the American Indians, p. 407. " Les vivres que les sauvages aiment le plus 

et qu' ils recherchent davantage, sont le bled d' Inde, les febves d' aricots et la 

citrouille. S' ils en manquoient, -ils croiroient jeuner, quelque abondance de 

V« . viande ou de poissons qu' ils eussent chez eux " : Perrot, p. 51, Leipzig, 1864. 

A " Their food is generally boiled maize, or Indian corn, mixed with kidney 

^ beans, or sometimes without": Gookin, in first series, Mass. Hist. Coll., 

Vol. I., p. 150. " Ils regardaient toujours le bl^ comme le principal soutien de 
leur vie . . . ou qu' il leur arrivftt quelque autre f&cheux revers, qui les empe- 
chait d' aller k la chasse & & la P6che. Alors le Mai'z avec quelque peu de Pois, 
de Fdves . . . servait k V entretien de leur femmes & de leurs enfuns" : Beverly, 
Virginie, pi 203, Amsterdam, 1707. I have not an English edition of this val- 
uable little book and make use of a French translation. Cf. Cyrus Thomas in 
Twelfth Annual Beport of the Bureau of Ethnology, pp. 617 et seq., and 
Mounds of the Mississippi Valley, Historically considered, in the Smith- 
sonian Report for 1891, pp. 507-533 inclusive. It may be well to add that in this 
latter paper, the cultivation of corn by the Indians east of the Mississippi is 
discussed at length, and the reasons are there given which led me to the conclu- 
sion " that they raised corn in large quantities, and stored it in caches and 
granaries for winter use." Washington, 1893. ** They live on Indian corn, and 
other fruits of the earth, which they cultivated on the prairies, like other 
Indians." Narrative of Father Allouez in Discovery and Exploration of the 
Mississippi, p. 75, 
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beans and squashes were lovingly termed by the Iroquois.^ 
And here, at the outset of our investigation, we are met 
by the fact that modern research has failed to throw a 
positive light upon the question of its origin. That it was 
indigenous to America is generally believed, and so, also, 
the statement that it was first cultivated at some point 
between the tropics is accepted.^ Beyond this we have 
not been able to go ; and without entering into a discussion 
of the subject, it is probably safe to assume that this is as 
near the truth as we can hope to get. However, be this as 
it may, there seems to be no doubt that its domestication 
took place ages ago, for in no other way is it thought possi- 
ble to account for the vast extent of country over which its 
use had spread, and for the number of varieties to which it 
had given rise. Take our own country, for example, and 
when the whites first landed here, there were found grow- 
ing, within certain limited areas, a number of different 
kinds, distinguished one from another, by the length of 
time they took to ripen, by the size of the ear, by the 
shape and hardness of the grain and by the color, though 
this is said to be accidental.^ 

In addition to these, which were known to the whites as 
hominy corn, bread corn and six-weeks corn,^ there was still 
another sort, cjilled by the French bUfleuri^ and by ourselves 
pop-corn, of which the Indians were very fond, and which 
they served up to those of their guests whom they wished 
to honor.* With so many kinds, and planting them at differ- 

1 Morgan, League of the Iroquois, pp. 208, 204 ; Rochester, 1861. 

2 ^* Maize originated in all probability . . . north of the Isthmus of Tehuan- 
tepec and south of the twenty-second degree of north latitude, near the ancient 
seat of the Maya tribes." This is Harshberger's opinion fn Vol. I., No. 2, of 
the Contributions from the Botanical Laboratory of the University of Pennsyl- 
vania, and I give it as being one of the latest expressions on the subject. Gal- 
latin, in Transactions of the American Ethnological Society, YoL L, pp. 196 
et seq.f may be consulted to advantage. 

8 Beverly, Histoire de la Virginie, pp. 203 et seq,, Amsterdam, 1707. Cf, 
Le Page du Pratz, Vol. II., pp. 8 et seq,, Paris, 1768. Hariot in HakluyVs 
Early Voyages, Vol. II., p. 336, Edinburgh, 1889. 

* Adair, History of the American Indians, p. 407: London, 1776. 

«Lafitau, III., p. 86, Paris, 1724. Charlevoix, Tome VI., p. 46, Paris, 1744. 



ent times during the spring and early summer, they not only 
had successive crops which they ate green as long as the 
season lasted,^ but they also raised enough for winter use 
and, not unfrequently, had some to spare to their needy 
neighbors, white as well as red. Indeed, their pedlers made 
long trips for the purpose of exchanging their surplus com 
for skins and anything else that they needed;^ and but 
for the supplies which the Pilgrim fathers,^ and we may 
add the settlers at Jamestown* and New Orleans,* *< ob- 
tained from the Indians willingly or through force," it is 
probable, as a recent writer suggests, ''that there would 
\ have been but few if any of their descendants left to write 

their histories and sing their praises."^ 

lOapt. Smith, Generall Historie of Virginia^ Yo\,l,, p. 126: RJchnMnd, 
1819. Laudonni^re, Histoire notable de la Ploride^ p. 11 : Paris, 1858. Nar- 
rative of Father Marquette, p. 48, in Shears Discovery and Exploration oj 
the Mississippi : New Yorlc, 1852. Lawson, Carolina^ p. 207: London, 1718v 
Beverly, Fir^ini'e, p. 246 : Amsterdam, 1707. 

2 *^ Et continuent ainsi jusques k ce qu' ils en ayent pour deux ou trois ans 
de provision, . . . ou bien pour 1' aller traicter en d* autres nations pour des 
pelletries, ou autres choses qui leur font besoin " : Sagard, Voyage des Hurons, 
Vol. I., p. 92, Paris, 1865. " Their manner of trading is for copper, beads and 
such like, for which they give such commodities as they have, as skins, foule, 
fish, flesh and their country corne": Smith, Virginia, p. 137, Richmond, 
1819. Of, Charlevoix, V., p. 384, Paris, 1744. Champlain, Vol. I., pp. 357, 378, 
382, Paris, 1830. Lawson, Carolina, pp. 58, 176, 208, London, 1718. Gabe^a de 
Vaca, translated by Buckingham Smith, pp. 85 et seq, : New York, 1871. 
Lafitau, TV., pp. 42, 43, Paris, 1724. 

s << They got in this vioage, in one place and other about 26 or 28 hogsheads of 
come and beans " : Bradford's, History of Plymouth Plantation, in fourth se- 
ries, Mass. Hist. Coll., Vol. III., p. 129. ** Others fell to plaine stealing both 
night and day from ye Indeans, of which they grievously complained . . . 
Yea, in ye end, they were faine to hange one of their men whom they could 
not reclaime from stealing" : Ibid,, p. 130. 

^^^ Such was the weaknesse of this poore commonwealth as, had the salvages 
not fed us, we directlie had starved" : Smith, Virginia, Vol. II., p. 30, Rich- 
mond, 1819. See, also. Vol. I., pp. 163, 191, etc., etc. *' Many were billeted 
amongst the salvages": Ibid.,^, 229. Cf, Master George Percy in Purchas, 
Pilgrims, Vol. IV., p. 1690: London, 1625. 

^** Plusieurs Nations sauvages s' etablirent sur le Mississippi assez pres de la 
Nouvelle Orleans et comme la plupart de ces Pen pies sont dans P usage de culti- 
ver la terre, ils defricherent de grands terreins, ce qui fut una resource pour 
cette ville a laquelle ils ont souvent fourni des vivres dans le besoin " : Charle- 
voix, Nouvelle France, Vol. IV., p. 198, Paris, 1744. 

« Thomas, in Twelfth Annual Beport of the Bureau of Ethnology, p. 619: 
Washington, 1894. 

2 
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As a rule, but by no means an invariable one, the work of 
planting and the care of the fields were left to the women of 
the tribe.^ It seems to have been a part of their share of 
the labor which the duty of providing for the family im- 
posed upon the sexes ; and so far from being either onerous 
or compulsory,^ it was carried on much in the manner of 
the husking, quilting and other frolics^ of their English 
neighbors. Thus, we are told that the people of each 
village worked together in common, though the harvest was 
gathered separately. When notified by the town crier <* that 
the time had come for planting their corn, and that they 
who will not work must pay a fine or leave the town,"* 
they began at one end of the common field, in a plot or 
patch of ground chosen by lot, and when this was finished 
they took up the next adjoining one, and so on until the 
whole field was planted.* «* Sometimes one of their 
orators cheers them with jests and humorous old tales. 



1 " That whilst as a fact the women, children, old men and slaves always 
cultivated the fields, yet the warriors cleared the ground, and when not enoraged 
in war or hunting, aided in working and harvesting the crop, though the 
amount of such assistance varied, being greater among the tribes south of the 
Ohio, and less among the Iroquois or Six Nations" : Mounds of the Mississippi 
Valley, in Smithsonian Report for 1891, p. 533. 

2 " Au reste co travail n' est pas penible " : Charlevoix, Nouvelle France, 
III., p. 23, Paris, 1744. ** Elles trauaillent ordinairement plus que les hommes, 
encore qu' elles n' y soient point forcees ny contraintes " : Sagard, I., p. 90, 
Paris, 18Go. ** The work of the women is not hard or difficult. They are both 
able and willing to do it, and always perform it with cheerfulness " ; Heck- 
welder, Indian Nations, p. 155, Philadelphia, 1876. Cf* Joutel in Hist. Coll, 
Louisiana, p. 149.- RHation, 1634, p. 28, Quebec, 1858. 

8 Heckwelder, Indian NationSy p. 156, Philadelphia, 187C. 

4 Adair, p. 407, London, 1775. "None are exempted from their share of 
labor" : Hawkins, Sketch of Creek Country, p. 35, Savannah, 1848. "Do not 
allow any one to be idle, but all must employ themselves in some Work or 
other": Lawson, Carolina, p. 179, London, 1718. 

SLorsque la saison de labourer la terre est venue, on s' assemble quelquefois 
jusqu' h cent Personnes, les Hommes et les Femmes s6parement. lis travaillent 
ainsi jusqu' k ce qu' ils ayent cultiv6 une certain portion de Terrein dont le Pro- 
pri^taire regale ensuite les Travailleurs, et le reste du jour se passe k danser et 
h se divertir. Le lendemain on recommence, et cela dure jusqu' k ce que tous 
les Champs soient labourers ": Charlevoix, IIL, p. 23, and VI., p. 45, Paris, 
1744. Cf, Lafitau, IIL, p. 70, Paris, 1724. Bartram's Travels, p. 510, Dublin, 
1793. Joutel, p. 149. Williams's Key, pp. 92, 93. 
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and sings several of their most agreeable wild tunes, beat- 
ing also with a stick in his right hand, on the top of an 
earthen pot covered with a wet and well-stretched deer- 
skin."^ Having completed their task they were usually 
feasted by the families for whom they had worked.^ 

In regard to the size of these several plots or holdings, 
there does not appear to have been any fixed rule.^ Each 
person could reduce as much unoccupied land to cultivation 
as he pleased, and so long as he continued to use it, his 
right to it was protected. If, however, he abandoned it, 
anyone else might come in and take possession, for accord- 
ing to their ideas, the land belonged to the tribe and no 
person could acquire an absolute title to any portion of 
it.^ But whilst we are in the dark as to the size of these 
individual holdings, it is possible from an examination of 
the early records and the reports of different military 
expeditions to get a more or less correct idea of the size 
of their common fields. For example, we are told that 
in 1674, the Indians had one thousand acres under corn 
at Mt. Hope.* In 1687, Denonville invaded the Iro- 
quois country, burned four villages, and including the 
corn in cache and what was standing, is said to have 



1 Adair, p. 407, London, 1775. Tonti, in HisU Coll, Louisiana^ Part I., 
p. 62. 

2Heckwelder, p. 156: Philadelphia, 1876. Charlevoix, Nouvelle France, 
III., p. 22: Paris, 1744. Joutel in Hist. Coll, Louisiana^ I., p. 149. 

8 " Their houses are in the midst of their fields or gardens, which are small 
plots of ground. Some 20 acres, some 40, some 100, some 200, some more, some 
Jesse." Smith, Virginia, p. 131, Richmond, 1819. " Every dwelling-house has 
a small field pretty close to it . . . Their large fields lie quite open with regard 
to fencing" : Adair, p. 406, London, 1776. Gf, Bartram, Florida, pp. 191, 192, 
for account of their several gardens and the common field. 

^Sagard, p. 92: Paris, 1865. Morgan, League of the Iroquois, p. 326: 
Rochester, 1851. At a council held in St. Louis in 1810, Le Sonneur, an Osage 
chief, declared: *' our country belongs to our posterity as well as to ourselves; 
it is not absolutely ours ; we received it only for our lifetime, and then to 
transmit it to our descendants " : Brackenridge, Views of Louisiana, Pitts- 
burgh, 1814, 

fi Drake, Indians of North America, fifteenth edition, p. 209. 
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destroyed 400,000 minots or 1,200,000 bushels ;i and 
General Sullivan in his campaign against these same tribes 
in 1779, destroyed 160,000 bushels, and cut down in 
one orchard 1,500 apple trees.® Among the southern 
tribes we find the same story, for in the Gulf States their 
old fields were measured by miles and not by acres,^ and 
General Wayne in December, 1794, writing from Grand 
Glaize, Ohio, says : the margins of the Miamis of the 
Lake and the Au Glaize, <* appear like one continued 
village for a number of miles, both above and below this 
place ; nor have I ever before beheld such immense fields 
of corn in any part of America from Canada to Florida."* 
In preparing a field for cultivation, the first thing to be 
done was to clear it, and this portion of the work belonged 
to the men.^ In a wooded region, as was the case with 
most of the country east of the Mississippi, and with the 
rude and imperfect implements at their disposal, this was 
no small task, and yet judging from the size of their fields 
and the amount of corn, etc., grown, they may be said to 
have been reasonably successful. With stone axes, they 
girdled and killed the tiees, and then having burned the 
brush and dead wood,® they handed the field over to the 



1 Charlevoix, Nouvelle France, II., p. 855: Paris, 1744. Compare Tonti, 
in Hist. Coll. Louisiana, part I., p. 70. See La Hontan, Voyages, I., p. 101, A 
la Haye, 1703. 

^History of New York during the Bevolutionary War, Vol. II., p. 334: 
New York, 1879. Compare Stone's Life of Brant, Vol. II., Cbap. 1 : Albany, 
1866. Morgan, League of the Iroquois, pp. 199, 314: Ro<ihester, 1851. 

8 Adair, pp. 226, 353, 411 : London, 1775. Bartram, Travels, pp. 54, 330, 348, 
350, 352: Dublin, 1793. Compare Knight of Elvas, in Hist. Coll. Louisiana, 
pp. 152, 172, 203, &c. Herrera, V., p. 317 : London, 1740. 
^Quoted in Our Indian Wards, p. 84: Cincinnati, 1880. Compare Butler's 
Kentucky, p. 198, Louisville, 1834, where we are told that from four to five 
hundred acres of corn were destroyed. 

SLafitau, Moiurs des Sauvages Ameriquains, IIL, p. 99: Paris, 1724. 
La Hontan, Voyages, II., p. 99, A la Haye, 1703. Charlevoix, VI., p. 45 
Paris, 1744. 

« Sagard, Voyage des Hurons, p. 92, Paris, 1865. Williams's Key, p. 176. 
Narragansett Club Publications, V©1. I. Adair, p. 405: London, 1775. 
Champlain, T., p.ll3: Paris, 1830, Du Pratz, III., p. 343: Paris, 1758. 
Charlevoix, VI., p. 50: Paris, 1744. 
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women and their assistants who broke up the ground, 
using for this purpose hoes made of wood, bone, stone or 
shell. ^ Having put the ground in order, they planted the 
corn, which had been previously soaked in water, in rows 
three or four feet apart, and when it reached a suitable 
height they hilled it up.^ Once or twice during the 
season they went over the field for the purpose of weeding 
it.^ After this the crop was left to ripen, though a look- 
out was stationed on a scaffold, in the field, to guard 
against damage from birds, animals and thieves/ To the 
same end, *<the mother of the family at some suitable 
time, when the children were asleep and the sky was over- 
cast, divested herself of her garments and made the circuit 
of the field with her machicota trailing behind."* 

Beans were sown in the same hills with the corn ; and 
sometimes in between the rows they planted pumpkins of 
different kinds, watermelons and sunflowers, though, 
generally, these latter were cultivated separately in patches 
by themselves.® This was also true of sweet potatoes and 

iFor different kinds of hoes the reader is referred to Champlain, I., p. 95: 
Paris, 1830. Lescarbot, Part III., p. 807: Paris, 1866. Adair, p. 225: London, 
1775. Williams's Key, p. 125, note p. 65, Narragansett Club Publications. 
Joutel, Journal in Hist. Coll. Louisiana, p. 149. Lafitau, III., p. 69: Paris, 
1724. Loskiel, Indians of North America, p. 66: London, 1794. Hariot, in 
Hakluyt's Early Voyages, II., p. 337 : Edinburg, 1889. Laudonnidre, Hisioire 
de la Floride, p. 11 : Paris, 1853. Romans, East and West Florida, p. 119. 
Du Pratz, Louisiane, II., p. 176, and III., p. 343: Paris, 1758. 

^Sagard, p. 92: Paris, 1865. Beverly, Virginie, p. 205: Amsterdam, 1707. 
Adair, 409. Compare authorities quoted in two preceding notes, all of whom 
describe the method of planting corn. 

8 Beverly, Virginie, p. 206: Amsterdam, 1707. Compare Lafitau, III., p. 
70: Paris, 1724. Bartram, Travels, p. 510: Dublin, 1793. New England's 
Prospect, p. 79. 

4 Hariot's Narrative of the First Plantation of Virginia i7i 1583, plate 
XX., London, 1893. Adair, p. 408 : London, 1775. Williams's Key, p. 115. 

5 Schoolcraft, Indian Tribes, V., p. 70. 

« Adair, pp. 408, 409: London, 1775. Lafitau, III., p. 70: Paris, 1724. Bev- 
erly, p. 206: Amsterdam, 1707. Hunter, Memoirs, p. 257: London, 1824. 
Marquette, in Discovery of the Mississippi, p. 33. Champlnin, I., p. 96: 
Paris, 1830. Hariot, in Hakluyt, II., p. 337 : Edinburg, 1889. Joutel, Journal 
in Hist. Coll. Louisiana, p. 149. Romans, East and West Florida, p. 84: 
New York, 1776. Hawkins, Sketch of Creek Country, passim : Savannah, 
1848. 
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tobacco, which were started in beds specially prepared for 
the purpose.^ 

When the corn was ripe the women and their aids and 
assistants gathered it, each family receiving only what was 
grown on its own patch. A certain amount, in the discre- 
tion of the giver, was set apart for the use of the poor and 
needy, for the exercise of tribal hospitality, and for defray- 
ing what may be justly termed public expenditures.^ The 
rest was handed over to the owners, who arranged it in 
festoons along the sides of their cabins, or stored it in the 
tops of their houses, in caches, or in crib? and granaries.^ 
Among some tribes, the situation of their caches was kept 
secret, for they knew very well that otherwise " they 
would have to supply the wants of every needy neighbor, 
as long as anything was left. This," we are told, *' may 

iDu Pratz, II., p. 10, and III., p. 361: Paris, 1758. Josselyn, Two Voy- 
ages, in 3d Series, Mass. Hist. Coll., III., p. 261. Compare Beverly, p. 206: 
Amsterdam, 1707. Lafitau, III., p. 71: Paris, 1724. 

2 *< Previous to their carrying off their crops from the field, there is a large 
crib or granary, erected in the plantation, which is called the King's crib; and 
to this each family carries and deposits a certain quantity, according to his 
ability or inclination, or none at all if he so chooses : this in appearance seems 
a tribute or revenue to the mico ; but in fact is designed for another purpose, 
i, e., that of a public treasury, supplied by a few and voluntary contributions, 
and to which every citizen has the right of free and equal access, when his own 
private stores are consumed ; to serve as a surplus to fly to for succor; to assist 
neighboring towns, whose crops may have failed ; accommodate strangers or 
travellers ; afford provisions or supplies when they go forth on hostile expedi- 
tions; and for all other exigencies of the State; and this treasure is at tlie dis- 
posal of the King or mico." Bartram, Travels, pp. 192, 510: Dublin, 1793. 
The Huron-Iroquois also had a public treasury in which their records were 
kept. It also contained wampum, corn, prisoners or slaves, fresh and dried 
meat, and in fact anything that might serve to defray the public expenses. See 
Lafitau, II., p. 202, and III., p. 247: Paris, 1724. Sagard, II., p. 261: Paris, 
1865. Loskiel, p. 132. Charlevoix, V., p. 310. "... She had two store- 
Houses for the relief of the Needy, one of which she gave them, and desired 
they would leave her the other; for she had two thousand bushels of Mayz in 
another town which she would also give them " : Herrera, V., p. 316, London, 
1740. See, also. Hunter, Memoirs, p. 292 : London, 1824. 

« Charlevoix, VI., p. 45: Paris, 1744. Lafitau, III., pp. 71, 72 : Paris, 1724. 
Champlain, I., p. 119: Paris, 1830. Lawson, Carolina, pp. 16, 177: London, 
1718. Knight of Elvas, in Hist. Coll, Louisiana, pp. 137, 219: Philadelphia, 
1850. S.agard, p. 93 : Paris, 1865. Cartier, in Hakluyt's Early Voyages^ II., p, 
120: Edinburg, 1889, 
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occasion a famine, for some are so lazy that they will not 
plant at all, knowing that the more industrious cannot 
refuse to divide their store with them."* This same mis- 
taken generosity, or practical communism of food will also 
account for the fact that when an Indian killed a deer or 
any other game, he frequently left it at some distance from 
his cabin and sent his wife to bring it in. She was under 
no obligation to divide with every person she met ; whilst 
with him it was a case of noblesse oblige. ^ 

Besides these articles which the Indian may be said to 
have owed to his own exertions, there were certain natural 
products, as e, ^., wild oats, tuckahoe, and koonti, of which 
extensive use was made, though this was limited to the 
times and places in which they grew and flourished. In 
Wisconsin, for example, the wild oats, or as we call it wild 
rice, furnished, at times, a good substitute for corn and 
was cooked in much the same way. According to Father 
Marquette,^ it grew in marshy places and ripened in 
September, at which time the Indians gathered it in 
canoes. To free it from chaff, ** they smoked it for 
several days on a wooden lattice, over a small fire." 
When dried, '* they put it in a bag made of skin, forced 
it into a hole made pa purpose in the ground and then 

1 Loskie^ p. 68 : ]>ndoD, 1794. Laziness may have been true of some Dela- 
warcs at this thne, for they had been long in contact with whites, but it was 
not so generally of other tribes. 

2 "^ The custom is that if any man, in returning from his hunt, no matter how 
long and laborious it may have been, or how great may be the necessities of his 
own family, meet another just starting out to hunt, or even a little boy walking 
from the camp or village, he is bound to throw down at his feet and give him 
whatever he may have brought. It is partly to avoid the effect of this custom 
that the men oftentimes leave their game on the spot where they killed it, and 
the women are sent to bring in the meat. In other instances the hunter carries 
the animal on his buck as far as he thinks he can without the risk of meeting 
men, then conceals it and goes home.'' Tanner, Narrative, p. 362 : New York, 
1880. Compare Cadillac, in V. Miargry, p. 88. Charlevoix, V., p. 171. Rela- 
tion, 1611, p. 13. 

8 Narrative in Discovery and Exploration of the Mississippi, p. 9 : New 
York, 1852. Carver, Travels, p. 522 : Loudon, 1778. Jesuit Relation, 1663, p. 
19 ; 1667, p. 23 ; 1671, p. 39 : Quebec, 1858, Perrot, pp. 52, 189, 236 : Leipzig et 
Paris, 1864. 
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tread it so long and well that it is easily winnowed/' It is 
then pounded into meal, or cooked whole in water seasoned 
with grease, and in this shape it is almost as palatable as 
rice would be if prepared in the same way. Although 
growing most luxuriantly in the region of the upper Missis- 
sippi, it seems to have had quite an extensive range, for 
Flint speaks of seeing it in Louisiana,^ Hunter tells us 
that it was gathered and eaten by the Osages of South- 
western Missouri,^ and Captain Smith describes something 
very similar as being in use in Virginia.^ The koonti had 
a more limited range and does not appear to have been 
known north of the Gulf States.* Laudonniere, probably, 
had it in mind when he tells us of a *' root" which they 
call *^ hassez and of which in times of scarcity they make 
bread " ;^ and in the fifth Annual Report of the Bureau of 
Ethnology there is an account of the *' pounding, pressing 
and cooking " by means of which the Seminole Indians of 
to-day free this plant from its injurious qualities, and 
reduce it to the shape in which it is served as broth, or 
made into cakes and baked. ^ Of the tuckahoe, we first 
hear through Captain Smith."' It was plentiful in Virginia, 
and seems to have been known in Texas® and elsewhere in 
the Gulf States. Like the koonti root, it was poisonous 
if eaten raw ; and to prepare it for use as food, the Indians 
baked it in a pit for twenty-four hours. *' It grew like a 
flagge," we are told, ''in the marshes," and when made 
into bread it had " the taste of potatoes." 



iSee Article in North American Review, Vol. 28. Compare Du Pratz, 
Louisiane^ I., p. 817: Paris, 1758. 

3 Memoirs^ pp. 58, 142, 256: London, 1824. 

> Virginia, p. 123 : Richmond, 1819. Harlot, in Hakluyt, III., p. 842 : Edin- 
burg, 1889. Lawson, Carolina, p. 25. 

^ Hawkins, p. 21, speaks of it as being in use among Creeks of Georgia. 

6 Histoire de la Floride, p. 5 : Paris, 1853. 

6 pp. 613 et seq.: Washington, 1887. Compare Bartram, Florida, p. 239. 

7 Virginia, p. 123 : Richmond, 1819. Smithsonian Report for 1881, p. 687. 

8 *< They served up to us among other things a sagamity, made of a kind of 
root called Toque, or Toquo" : Narrative of Father Douay, in Discovery and 
Exploration of the Mississippi, p. 199 : New York, 1852. 
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These were some of the more substantial, as they eer- 
tainly were among the more desirable, of the natural pro- 
ducts to which, in their times and places, the Indian had 
recourse. The list, however, is by no means complete, 
for he was acquainted with a number of plants of which 
the white man knew nothing ;^ and there were others, like 
the so-called tripe^de-roche^^ ground nuts,^ the bark of 



1 " They eat fourteen kinds of roots which they find in the prairies; ... I 
found them good and sweet. They gather on trees or plants, fruits of forty- 
two different Isinds, which are excellent; they catch twenty-five kinds of fish, 
including eels. They hunt cattle, deer, turkeys, cats, a kind of tiger, and other 
animals, of which they reckon twenty-two kinds, and forty kinds of game and 
birds," Narrative of Father Allouez, p. 75, New York, 1S62. ** They are 
acquainted with a great many roots and herbs, of which the general part of the 
English have not the least knowledge" : Adair, pp. 410, 412: London, 1775. 
Cf. Perrot, 195, 196: Leipzig et Paris, 1864. Father Sagard, IL, p. 231. 
Marest, in Kip*s Jesuit Missions^ p. 97 : New York, 1846. Heckwelder, pp. 
193 and 199: Philadelphia, 1876. Relation, 1634, p. 36: Quebec, 1858. Cham- 
plain, I., pp. 101, 111 : Paris, 1880. 

2 This lichen grows on rocks and was frequently used in seasons of scarcity. 
*•* II y en a deux sortes . . . II ne faut qu' un bouillon k la premiere pour ; 
bouillir, et apres, la laissant un pen aupres du feu, et la remuant de temps en 
temps avec un baston, on la rend semblablc k de la colle noire. II faut fermer 
les yeux quand on commence k en gouster, et prendre garde que les levres ne se 
collent r une d V autre " : Relation, 1671, p. 35. Cf. Relations, 1668, p. 18, and 
1667, p. 6: Quebec, 1868. Charlevoix, VI., p. 47: Paris, 1744. Perrot, p. 52: 
Paris, 1864. There was a difference of opinion about this lichen as an article of 
food and even the same writer does not always tell the same story. Thus, for 
example. Father Riisle, in Jesuit Missions, p. 31, says that ** it was by no 
means unpalatable," and yet on p. 63 he tells us that it was " a paste very black 
and disagreeable." 

8 This was probably what the French called '* des Chapelets, pour ce qu' elle 
est distingu6 par noBuds en forme de graines : " Relation, 1684, p. 86, Quebec, 
1858. *^ Grounds nuts as big as l^ges, as good as Potatoes, and 40 on a string 
not two ynches under ground " : Gosnold, in Smithes Virginia, p. 107, Rich- 
mond, 1819. Cy. Harlot, in Hakluyt, II., p. 340, Edinburg, 1889. Father 
Rasle, p. 59, says : *' When the corn fails them, they search in the ploughed 
land for Potatoes." Loskiel, p. 67, says : ** They likewise plant a species of 
pulse called ground-nuts (arachis hypogoea) becituse the root only is eaten. 
When they are boiled they taste almost like chestnuts but cannot be eaten raw." 
I do not know that this is the root 'first described, and the same may be said of 
the ^^Racines grosses comme naveaux, tres excellentes k manger, ayans un gout 
retirant aux cardes, mais plus agreable, lesquelles planties multiplient en telle 
facon que c' est mervellle " : Lescarbot, III., 813, Paris, 1876. Adulr, p. 409; 
Hawkins, p. 21; andMacCauIey, in Fifth Annual Beport of the Bureau oj 
Ethnology, p. 504, speaks of a ^^ wild" or ^^ bog potatoe" as being an article of 
food among the Southern Indians, 
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certain trees, etc., etc.,^ i^hich have never been recognized 
in our cuisine, though there were times when the Indian 
was obliged to resort to them, and to even more unsavory 
materials, in order to give character to his otherwise taste- 
less broth. They also had a great variety of fruits ; such 
as plums, persimmons, grapes and berries of different 
kinds^ of which they made liberal provision. Some of all 
these they ate fresh as we do, whilst others were dried, 
and used in winter, either as a kind of desert or as a season- 
ing in their bread and broth.^ In this same category 
must be included maple sugar and, if we may credit the 
Knight of Elvas,^ wild honey, though the common honey- 
bee is said to have been introduced into this country by the 
whites. As to the maple sugar, however, there can be no 
doubt. It was made wherever the tree grew,^ and it 
found especial favor as an ingredient in their preparation 

1 *' Eat bark of chestnut and walnut trees— dry and eat it with fat of beasts 
and sometimes of man " : Williams's Key, p. 42. Gf, Lafltau, III., p. 84 : Paris, 
1724. Relation, 1634, p. 36. Sagard, p. 98, and pp. 231 et aeq, : Paris, 1865. 
Perrot, pp. 58, 59, 194, 195, &c., speaks of what he calls ** pomme de terres, 
ognons," &c., and describes the methods of cooking them. They were not our 
potatoes and onions. See, also. Hunter, MemoirSf pp. 257, 268. 

2 Father Marest, in Kip^a Jesuit Missions, p. 198 : New York, 1846. Charie- 
Yoix, YI., p. 141 : Paris, 1744. Lawson, p. 102 et seq. : London, 1718. Lesear- 
bot. III., p. 813: Paris, 1866. Adair, p. 409: London, 1775. Williams's Key, pp. 
121 et seq. Joutel's Journal, p. 176. Capt. Smith, p. 122. Loskiel, pp. 68 et 
seq. Beverly, Virginie, pp. 179 et seq, : Amsterdam, 1707. Knight of 
Elvas, passim, in Hist. Coll. Louisiana, Part II. Hunter, pp. 58, 257 : London, 
1824. Sagard, IT., p. 230: Paris, 1865. 

« Father Membr6, in Discovery and Exploration of the Mississippi, p. 171. 
Williams's Key, pp. 121, 122. Romans, Florida, p. 94. Bartrani's (John) Ob- 
servations, p. 73. Heckwelder, p. 195. Du Pratz, II., p. 18: Paris, 1758. 
Narrative of Father Marquette, p. 44. Lawson, Carolina, p. 208: London, 
1718. Bradbury, Travels in America, p. 37: Liverpool, 1817. Knight of 
Elvas, p. 186. 

^Hist. Coll. Louisiana, Part II., p. 148. Laudonniere, p. 9: Paris, 1853. I 
find no other mention of honey in the earliest writers, but ** young wasps, 
when they are white in the combs," according to Lawson, p. 178, were 
*^ esteemed a dainty," and there were bees, other than the honey bee, found in 
this country which made honey. 

SLafitau, III., pp.140 et seq. : Paris, 1724. Loskiel, p. 72: London, 1794. 
Hunter, Memoirs, p. 290: London, 1824. Beverly, Virginie, p. 192: Amster- 
dam, 1707. Adair, p. 416: London, 1775. Compare Charlevoix, Y., pp. 178 
et seq. 
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of piEirched corD-meaU or as we call it, nocake or rocka- 
hominy.^ They also cooked corn in the syrup ** after 
the fashion of pralines,"^ which was a favorite dish with 
them, as a similar preparation is to-day with as; and in 
more recent times they also made a preserve of plums 
which is said to have been good.'"^ Among some tribes, 
and in recent times, this sugar may be said to have taken 
the place of salt,^ though this latter article was known to 
them from the earliest times. ^ Of nuts they had ** a great 
variety and an infinite store," and besides using them as 
we do, they pounded them in a mortar and made them 
into bread or broth, or used them to mix with their hominy.^ 
Of some of these preparations they were extravagantly 
fond, as for example of their hickory milk, which Bartram"'^ 
tells us was ^^ as sweet and rich as fresh cream." To make 
it, they first *' pound the nuts to pieces upon a stone thick 
and hollowed for the purpose," and then '* cast them into 



iLoskiel, p. 67: London, 1794. Lufitaa, III., p. 143: Paris, 1724. Eoh], 
Kitchi'Gami, pp. 818, 320 : London, 1860. 

2 Lafitau, ITI., p. 143: Paris, 1724. Joutel, Journal in Hist. Coll. Louisiana, 
L, p. 191. 

< Kohl, Kitchi-Gamiy pp. 318, 31^: London, 1860. Cf. Heckwelder, p. 194: 
Philadelphia, 1876. 

* Kitchi'Gami, p. 319. 

6 Knight of Elvas, in Hist. Coll, Louisiana, pp. 179, 194. Du Pratz, L, p. 
307 . Paris, 1724. Bartram's (John) Observations, p. 45. Use the ashes *^ du 
Hiccory . . . ou de quelque autre Bois ou Plante de cette nature dont la cendre 
estsalee", Beverly, p. 245: Amsterdam, 1707. Adair, p. 116: London, 1775. 
Bradbury, Travels in America, p. 158. Fer contra, among many tribes, salt 
was unl^nown or at least it is so stated. In Gregg, Commerce of the Prairies, 
II., pp. 190 et seq., will be found an account of the Salines of the Arkansas: 
New York, 1844. Cf. Relation, 1657, p. 13 : Quebec, 1858. 

^Harlot, in Hakluyt II., 341: Edinburgh 1889. Knight of Elvas, passim, 
Hist. Coll. Louisiana. Lawson, pp. 28 and 98. Charlevoix, YI., p. 140: 
Paris, 1744. Narrative of Father Membra, p. 171. Loskiel, pp. 70, 71. Adair, 
p. 409 : London, 1775. Hunter, Memoirs, p. 257. Gookin, in first series, Mass. 
Hist. Coll., Vol. I., p. 150. Du Pratz, 11., pp. 382, 383, tells us that the 12th and 
13th months were respectively called *^des chataignes Glands" and ^'des 
Noix." 

7 Bartram (William) Florida, p. 3S : Dublin, 1793. Compare Capt. Smith, 
pp. 122, 223 : Richmond, 1819. Loskiel, p. 71 : London, 1794. Romans, pp. 68, 
84, 94 : New York, 1776. Adair, p. 409. Lawson, Carolina, pp. 98 and 28 : 
London, 1718. Beverly, p. 246 : Amsterdam, 1707. Harlot, p. 341. 
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boiling water, which, after passing through fine strainers 
preserves the most oily part of the liquid. It is used as 
an ingredient in most of their cooking especially hominy 
and corn cakes," and it also furnished an agreeable drink. 
Sometimes they skimmed off the oil, which floated on the 
water in which the nuts were boiled, and kept it in gourds 
or earthen pots, etc., using it as we do butter, on their 
bread or to give body and flavor to their broth when meat 
was scarce.^ Sunflower seed was treated in the same 
way,® though among the northern tribes the oil made from 
it was not eaten but was used on the hair.^ Of acorns, 
too, they had a great abundance, which they were in the 
habit of making into bread or broth, having first soaked 
them in lye, or in successive rinsings of water in order to 
remove the bitter taste.^ They were also boiled, and the 
oil that rose to the top was skimmed off and preserved in 
jars, gourds, skins,^ etc., as was the case with the oil of 
walnuts and the fat of bears, buffaloes, seals and other 
animals.^ 

In preparing and serving these different articles the 
Indian had need of certain utensils which may be roughly 
classed as kitchen and table ware. Of these, the pot 
or kettle, to boil his hominy or stew his meat, was 
first in point of general utility by virtue of the fact that 
most of his cooking was done in this way. As a rule, 

1 Biedma, Hist, Coll, Louisiana^ part II., p. 101. Knight of Elvas, p. 148. 
Loskiel, p. 71. Williams's Key., p. 120. 

2 Beverly, Virginie, p. 246: Amsterdam, 1707. Romans, Florida^ p. 84: 
New York, 1776. Lawson, Carolina, p. 25: London, 1718. Hariot, in 
Hakluyt, II., p. 337: Edinburg, 1889. 

8 Charlevoix, V., p. 240 : Paris, 1744. 

* Relation, 1671, p. 35: Quebec, 1858. Lawson, Carolina, p. 45 : London, 1718. 
Capt. Smith, p. 121: Richmond, 1819. Lafitau, III., p. 83. Father Rasle in 
Kip's Jesuit MissionSy p. 59: New York, 1846. Laudonnidre, p. 12: 
Paris, 1853. 

6 Beverly, p. 250. Lawson, p. 45. Capt. Smith, p. 121 : Richmond, 1819. 

6 Du Pratz, I., p. 314, and II., p. 88: Paris, 1758. Relation, 1611, &c., p. 9 : 
Quebec, 1858. Romans, pp. 68, 92, &c. Lawson, Carolina, pp. 44, 208 : Lon- 
don, 1718. Adair, p. 415: London, 1775. Hunter, ilfemoirs, p. 259 : London, 
1824. 
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these pots were made of clay^ (though soapstone was 
occasionally used^), mixed with powdered shells or some 
other material, and were so thoroughly baked that they 
could withstand the action of fire. They were of different 
sizes, ranging from two to ten or even twenty* gallons, and 
were generally distributed from Canada to Florida.^ When 
in use, as they were most of the time in every Indian 
cabin, ^ they were either hung up over the fire, or ** set 
upon an heape of earthe to stay them from falling." 
•* Wood was then put under and kyndled," great care 
being taken that the ** fyre burne equallye Rounde abowt. 
They or their women fill the vessel with water, and then 
putt they in fruite, flesh and fish and lett all boyle together 
lika a galliemaufrye, which the Spaniards call olla podrida. 
Then they putte yt out into disches, and sett before the 
companye, and then they make good cheere together." 
We were told that they were moderate in their eating, 
whereby they avoid sickness, and the old chronicler, in 
a fit of righteous indignation at what may have been the 
excesses of his English neighbors, adds '* I would to God 
we would follow their example. For we should be free 
from many kinds of diseases which we fall into by sump- 
tions and unseasonable banquets, continually devising new 
sauces, and provocations of gluttony to satisfy our unsati- 
able appetite."^ 

iNew England's Prospect, p. 75. Sagard, p. 98: Paris, 1865. Marquette, 
p. 48. In Dumont, Memolres Historiques sur la Louisvinc, I., p. 154, and 11., 
pp. 271, 272, Paris, 1753, is a good account of the Indians' manner of making 
Pottery. See also Bradbury, Travels y p. 158. Carver, Travels, p. 233. 

^Ibid.y p. 69. Jones, Antiquities of the Southern Indians, p. 460: New 
York, 1873. 

sChamplain, I., p. 113: Paris, 1830. Adair, p. 424: London, 1775. Tim. 
bcrlake, MemoirSy pp. 62 and 77 : London, 1765. Loskiel, p. 54: London, 1794- 
De Bry, plates, VIII., XI., XX., &c. : Frankfort, 1591. 

4 La premiere action qu'ils font le matin a leur reveil, c*est d*estendre le 
bras ii leur 6cuelle d'ecorce garnie de chair, et puis de manger. Au com- 
mencement . . . je voulus introduire la coustume de prier Dieu devant que de 
manger . . . mais I'Apostat me dit : Si vous voulez prier autant de fois qu'on 
mangera dans la Oabane, pr^parez vous ^ dire vostre Benedicite plus de 
vingt fois avant le nuif' : Jesuit Relation, 1634, p. 32, Quebec, 1858. 

6 Hariot's Narrative, plate XV. and text : London, 1893. 
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Another kind of kettle, made of wood,^ was in use 
among the << wandering tribes" as it was not so easily 
broken, and in Texas they managed to cook their broth in 
a calabash. This was such a novel process that Cabe^a de i 

Vaca, by w*jy of showing •' how curious and diversified are 
the contrivances of the human family," tells us that << not 
having discovered the use of pipkins to boil what they 
would eat, they fill the half of a large calabash with water, 
and throw on the fire many stones of such as are most con- 
venient and readily take the heat. When hot, they are 
taken up with tongs of sticks and dropped into the cala- 
bash, until the water in it boils from the fervor of the stones. 
Then whatever is to be cooked is put in, and until it is done ^ 

they continue taking out cooled stones and throwing in hot 
ones." Thus, we are told ** they boil their food."* 

To remove the husks and fit their corn, etc., for the 
kettle, they boiled it in lye or pounded it in mortars made 
of wood or stone, which were either portable or stationary. 
Although these mortars were in universal use among our 
Indians, they were not indispensable, for upon occasion, as 
when travelling or hunting, the Indian simply picked up 
two flat stones^ and with them crushed his corn or any 
other kind of food that he happened to have, and that had 
to be submitted to this process. In making their wooden 
mortars, the Indians *' cautiously burned a large log to a 
proper level and length, placed fire a-top, and with mortar 
around it, in order to give the utensil a proper form, and 
when the fire was extinguished, or occasion required, they 
chopped the inside with their stone instruments, patiently 
continuing the slow process, till they finished the machine 
to the intended purpose."^ Stone mortars are said to have 

1 Charlevoix, VI., p. 47 : Paris, 1744. Lafitau, III., p. 79 : Paris, 1724. 

2 Translation of Buckingbam Smith, p. 161: New York, 1871. Compare 
Relation, 1633. p. 4: Quebec, 1858. 

^Sagard, Voyage des Hurons, p. 46: Paris, 1865. See Charlevoix, VI., 
p. 45 for use of lye. 

* Adair, p. 416: London, 1775. Cf. Du Pratz, II.,*p. 177: Paris, 1724. 
Lafitau, III., p. 79: Paris, 1724. 
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been in use among the Osage Indians and seem to have 
been public property, each family using them in rotation.^ 
They were simply stones selected at random, but of suitable 
size, in which the cavity was made or worn by use. To this 
same category must be added those stationary mortars that 
were worn in the face of some outcropping ledge of rock, 
such as were more or less common at or near the village 
sites of the Indians that lived south of the Ohio.^ The 
pestles used in these deeper mortars were of stone or wood, 
some of them rudely ornamented with carvings. West of 
the Alleghany s, a short pestle or pounder with a flat 
rounded base, known locally and to collectors as a muller, 
is frequently found.^ Having pounded his corn to the 
requisite degree of fineness, it was sifted through sieves or 
sifters of cane splinters,^ or through baskets made for the 
purpose, of rushes or splits,^ and was then ready to be 
boiled into hominy or baked into bread. 

Coming now to their table furniture, we find that they 
had a variety of spoons, cups, plates and dishes of different 
materials, though they were somewhat unequally distributed 
among the different tribes. Thus, for example, among the 
Hurons of early times there was such a scarcity of plates 
and cups, or for some other equally good reason, that upon 
the occasion of a festival, each guest was expected to bring 
with him his bowl of bark with a spoon inside, both of which 
are said to have been very handsome.® The Indians of 



1 Hunter, Memoirs, pp. 201, 261, 290 : London, 1824. League of the Iroquois, 
p. 358. 

2 Jones, Antiquities of the Southern Indians^ pp. 309-814: New York, 
1873. 

8 Ibid,y p. 314: New York, 1873. Cf, Cartier in Hakluyt, II., p. 120, Edin- 
burg, 1889, for ** beetles of wood.** 

*Du Pratz, Z»owmawe, II., p. 179: Paris, 1724. Dumont, Memoires sur la 
Louisianet I., p. 154: Paris, 1753. Lafitau, III., p. 79. Adair, p. 407: 
London, 1775. 

6 Gookin, Indians of New England, in 1st Series, Mass. Hist. Coll., Yol. I., 
p. 150. 

eSagard, p. 100: Paris, 1865. Champlain, I., 262: Paris, 1830. Lescarbot, 
p. 758 ; Paris, 1866. Gelation, 1634, pp. 38, 39 : Quebec, 1858. 
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New England were better off; and except that articles of 
earthenware were relatively rare, owing to ** the scarcity of 
clay/'^ they had an abundance of baskets, bottles, dishes, 
spoons, etc., of wood or bark; and what is more to the 
point they had made great progress in ornamenting them. 
This is especially noticeable in their '* delicate sweet dishes" 
of birch bark, '' from the size of a dram cup to one holding 
a pottle, furnished on the outside with flourisht works, and 
on the brim with glistening quills taken from the Porcupine 
and dyed some black and others red, the white being 
natural." So,, too, the baskets in which they put their pro- 
visions, made of rushes, bents, maize-husks, bark of trees, 
or a kind of wild hemp, etc., are said to have been *' very 
neat and artificial, with the portraitures of birds, beasts, 
fishes and flowers upon them in colors." They were of 
different sizes and would hold from a pint up to four bushels 
or more. Their dishes, spoons and ladles ** were very neat 
and of a sort of wood not subject to split," and the mats 
upon which they slept and sat were of several sorts and 
" were dyed some black, blue, red and yellow."^ 

Creditable as is this display, it was surpassed both in 
variety and number by the different articles that made up 
the table furniture of the southern tribes. Especially is 
this the case with their earthenware, which, even as early 
as in the time of De Soto, is said to have differed but little 
from that of Estremoz and Montemor, towns in Spain. ^ 
Du Pratz, who wrote some two hundred years later, tells j 

us that this pottery was made by the women, who not only 
form the vessel, but dig up and mix the clay. In this they 
were quite expert, for they are said to make ** pots of an 
extraordinary size, pitchers with a small opening, bowls, 



1 Gookin, p. 151 in Ist Series, Mass. Hist. Coll., Vol. I. Per contra, Winslow, 
in Purchas, rilgrims IV., p. 1861, says : " they have Earthen pots of all sizes," 
and Brereton tells us they had " drinking cups " of copper. 

2 For this account, the reader is referred to Gookin, p. 161, and to Jossclyu, 
Two VoyageSy in 3d Series, Mass. Hist. Coll., Vol. III.,p. 307. 

8 Knight of Elvas, in Hist. Coll. Louisiana, part II., p. 201. 
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quart bottles with long necks, pots or pitchers for their bear 
oil which will hold forty pints, and lastly plates and dishes 
in the French fashion." He had some made in imitation of 
his imported ware, which was " of a very pretty red."^ 
Adair, whose account of these tribes, aside from his notion 
as to their identity with the lost tribes of Israel, is one of 
the best that we have, confirms this statement, and adds 
certain particulars as to other articles that are of interest. 
They make, so he tells us, '' earthen pots to contain from 
two to ten gallons, large pitchers to carry water, bowls, 
dishes, platters, basons and a prodigious number of other 
vessels of such antiquated forms as would be tedious to 
describe and impossible to name. Their method of glazing 
them is, they place them over a large fire of smoky pitch- 
pine, which makes them smooth, black and firm."^ In 
addition to this liberal supply of table ware, they had cups 
and spoons of shells and gourds ; and their wooden dishes, 
and spoons and ladles of wood and bufialo horn, <*show 
something of a newer invention and date, being of a nicer 
workmanship, for the sculpture of the last is plain, and 
represents things that are within reach of their own ideas." ^ 
Their sifters and strainers were of canes and of different 
sizes,* and *' their carpets of a wild hemp were painted on 
each side with such figures, of various colors, as their fruit- 
ful imaginations desired ; particularly the images of those 
birds and beasts they are acquainted with ; and likewise of 
themselves acting in their social and martial stations." 
These carpets, so it is said, '< show that due proportion and 
so much wild variety in the design that would really strike 
a curious eye with pleasure and admiration."^ 

Of their methods of preparing their food our accounts 
are full and explicit, and when we reflect that their only 

1 Histoire de la Louisiane, II. p. 178 : Paris, 1758. 

2 North AmericRD Indians, pp. 421,424: London, 1775. 
8 Ibid., p. 421. London, 1775. 

4 See note 4, p. 23, and Adair, p. 416. 

5 Adair, p. 422 : London, 1775. 

3 
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way of cooking was at an open fire, and that their only 
utensil was the kettle, we can understand the old chroni- 
cler's surprise at the variety of dishes they were able to 
concoct out of *' their wild flesh, corn, beans, peas, pota- 
toes, pompions, dried fruits, herbs and roots." ^ On this 
point, too, Dumont must have been an authority, for 
speaking of corn, he tells us that ** there were forty-two 
different ways of preparing it each one of which had its 
proper name."^ He does not, it is true, describe them, 
but other writers are not so reticent, and upon comparing 
their accounts and receipts it is possible to get a good idea 
of some of their favorite dishes. Beginning with corn — 
the foundation of all their cooking — we find that when in 
the roasting ear stage its use was prefaced by a solemn 
feast which seems to have been in the nature of a thank- 
offering of first fruits. Among the Southern tribes this 
festival was known as the Boosketau,^ and it was attended 
with certain rites and privileges, among which was a gen- 
eral amnesty for all crimes except murder. There was no 
prescribed time for its beginning or duration, but it usually 
lasted several days, and there is reason to believe that 
formerly it was not until it was over that each family was 
privileged to make what use it pleased of its own field of 
corn.^ When, however, the feast was over, and the old 
hearths had been swept out and the new fire kindled, the 
restriction was removed, and the Indian woman as head of 
the cabin, cook and mistress of the household generally, 
was given an opportunity for the display of those house- 
wifely qualities upon which her position in the family and 
village chiefly depended. That she showed herself equal 

1 Adair, p. 409 : London, 1775. 

^Memoires sur La Louisiane, L, pp. 33, 34: Paris, 1763. Cf. Loskiel, 
p. 67: London, 1794. 

^Mounds of the Mississippi Valley y in Smithsonian Report for 1891, 
pp. 642 and 644. Du Pratz, IT., Chap. XXV. Dumont, Memoires, I., 
Chap. XXV. : Paris, 1753. 

* Hunter, Memoirs, p. 273 : London, 1824. Joutel, in HisU Coll, Louisiana, 
p. 151. Adair, p. 101 : London, 1775. 
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to the task imposed upon her, is the evidence of almost all 
the old chroniclers who enjoyed her hospitality, and it will 
not be gainsaid by those of us who have a practical 
acquaintance with the succulent dishes we owe to her skill 
and ingenuity. Among them, there was one that was in 
such general demand that it may be said to be typical. To 
the French it was known as sagamiUy^ whilst among the 
English it was variously termed samp^ or hominy.^ It 
was made of ripe corn, either whole, or pounded in a mor- 
tar or between two stones, and boiled with any kind of 
meat or fish, dried or fresh, that they happened to have. 
If, as often occurred, they had no meat, and did have an oil 
or a fat of any kind, they used it to give body and flavor to 
their sagamite.^ In fact, fat is said to have been their 
** sugar" or sauce, and among the northern tribes it was 
eaten by itself ** as we do an apple." ^ When they were 
in season they mixed pumpkins, fresh or dried, chopped up 
fine, and beans, peas and other vegetables with the corn.® 
If, perchance, their corn gave out altogether, they substi- 
tuted for it pounded chestnuts, acorns, wild rice or, in fact, 
anything that would give substance and character to the 
dish.*'^ Sometimes in the spring and early summer, they 
used green corn and beans instead of dried ; and under the 
name of succotash this is a favorite summer delicacy with us. 
We, however, cook the vegetables by themselves, though for- 

1 Relation, 1633, p. 4: Quebec, 1858. Joutel, Journal, p. 161. Charlevoix, 
VT., p. 46. 
3 Williams's Key, in Narragansett Club PublicatioDS, I., p. 41. 
8 Beverly, Virginie, p. 243: Amsterdam, 1707.* Adair, p. 407; London, 

1775. Father Rasle, p. 69 in Kip's Jesuit Missions. 

^Lafitau, III., pp. 79, 81, 85: Paris, 1724. Sagard, p. 07. Gookin, p. 
150, first series, Mass. Hist. Coll., Vol. I. 

s Relation, 1633, p. 4, and 1684, p. 36: Quebec, 1858. Romans, p. 68: New 
York, 1776. Lafitau, III., p. 83 : Paris, 1724. Du Pratz, II., p. 88 : Paris, 1758. 

^Capt. Smith, p. 127: Richmond, 1819. Bartram, Observations, p. 59: 
London, 1751. Gookin, p. 150, in first series, Mass. Hist. Coll., Vol. I. 
Father Gravier, in Shea's Early Voyages, p. 126. Romans, p. 84: New York, 

1776. Heckwelder, p. 194 : Philadelphia, 1876. 

7 See note 4, p. 21. C/. Capt. Smith, p. 121. Gookin, p. 150. Williams's 
Key, p. 90, in Rhode Isld. Hist. Coll., Vol. I. 
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merly this was not the case, for, according to an old writer,^ 
when made with bear oil, '' the fat moistens the pulse and 
renders it beyond comparison delicious." Another way of 
preparing the green corn was to slice off the grains from 
the cob on which they grew, and knead them into a paste. 
This, we are told, can be done " without the addition of any 
liquid, by the milk that flows from them ; and when it is 
effected, they parcel it out into cakes, and inclosing them in 
leaves place them in hot embers where they are soon 
baked," ^ or else they boil them. In a burst of justifiable 
enthusiasm the writer from whom much of the above 
account is taken adds : *' and better flavored bread I never 
ate in any country," a sentiment which those of us who 
know the dish will cheerfully endorse. Their Leindohy or 
bled-puanty^ although in great request, was not, for obvious 
reasons, held in high esteem by the whites. To prepare it, 
they took the corn before it was fully ripe, and buried the 
ear in stagnant water, for two or three months, and until it 
was rotten. Then they took it out and boiled it with meat 
or fish, or ate it roasted in the ashes. There is nothin<r> we 
are told, that smells worse than this corn, though they suck 
it as if it was sugar-cane. So strong and offensive was the 
odor, that the old writer confessed that he not only could 
not eat it, but did not like to touch it as the infection clunfi: 
to his hands for several days. Nocake or rockahominy^ 
was another favorite preparation, especially when away from 
home travelling or hunting. To make it the ripened corn 
was first parched and then pounded into meal. In this 

* 

1 Carver, Travels^ p. 263 : London, 1778. Cf. Williams's Kej' as to succotasli. 

^ Ibid, p. 114: London, 1778. Cf. Adair, p. 407. Bartram, Observations, 
p. 59: London, 1751. Capt. Smith, Virginia, p. 127: Riclimond, 1819. Ro- 
mans, p. 92 : New York, 1776. 

sSagard, p. 97. Lafitau, III., p. 85 : Paris, 1724. 

4 Williams's Key, in Narragansett Club publications, I., p. 40. Now Eng- 
land's Prospect, p. 76. Beverly, Virginie, p. 250: Amsterdam, 1707. Bart- 
ram, Observations, p. 71. This was a very common way of preparing the 
corn, though the accounts vary somewhat as to the condition of the corn, 
when used, i. e., whether green or ripe. Cf, Du Pratz, IT... p. 5: Paris, 1768. 
Romans, pp. 67, 90: New York, 1776. Heckwelder, p. 195. Sagard, Voyage 
des HuronSf p. 142. 
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shape it would keep indefinitely, and it was so nutritious 
that two or three spoonfuls of it mixed with water would 
furnish a man with food for a day. When they had maple 
sugar, they mixed it with the meal, as it was considered a 
great improvement. They also took the corn before it was 
fully ripe, and slicing the grains froiii the cob, they dried 
them in the sun or on a frame over the fire. This was the 
bU-groUe of the French, and to use it, they cooked it in the 
same way as their sagamiU.^ 

In addition to these dishes, which are in the nature of 
broths, stews or porridges, the Indians made several kinds 
of bread of their corn,^ or failing this, of chestnuts, beans, 
acorns, sweet potatoes or any other suitable material that 
they could get.^ This involved an entirely different pro- 
cess of cooking, and the fact that some of this bread, as 
for instance the ash-cake, johnny-cake and the pone, still 
finds favor with us, is proof of the success that attended 
their efforts. In preparing these dishes, the ripe corn was 
pounded to a fine meal, which was duly sifted, and 
having been made into dough with water or, as Adair* 
suggests, with bear oil, it was covered with leaves 
and baked in the ashes, or on broad stones or ** broad 
earthen bottoms " placed over a fire. In baking loaves, 
and the same account will apply to pones, ''they make 
a strong fire and when it is burned down to coals, they 
carefully rake them off to each side, and sweep away 
the remaining ashes ; then they put their well kneaded bread 
loaf, first steeped in hot water, over the hearth and an 



1 Charlevoix, VL, p. 46 : Paris, 1744. Lafitau, III., p. 84 : Paris, 1724. 

2Lafitau, III., pp. 86, 86: Paris, 1724. Capt. Smith, p. 127. Bartram, 
Florida, p. 38: Dublin, 1793. Joutel, Journal, pp. W, 176, «&c. Cham- 
plain, I., p. 113: Paris, 1830. De Vries, pp. 137, 156. Romans, East and 
West Florida, pp. 92, 94. From this same author, p. 84, we Jearn that they 
cultivated for bread all varieties of the Zea Mays, likewise two varieties of 
guinea corn. Cf. Heck welder, p. 195 : Philadelphia, 1876. Sagard, p. 94. . 

8 Romans, p. 84: New York, 1776. Father Rasle, p. 69. Smith, Virginia, 
p. 121. Lawsou, Carolina, p. 26: London, 1718. 

4 Adair, p. 407 : London, 1776. 
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earthen bason above it, with the embers and coals a-top." 
This method of baking is as clean and efficacious as if done 
in any oven, and the loaf cooked in this manner is said to 
be firm and very white. It is, moreover, so we are told, 
*' very wholesome and well tasted to any except the vitiated 
palate of an epicure,"^ and was served with ''bear's fat 
purified into a perfect chrystalline oil, and honey with 
which the country abounds.^ Sometimes the dough is 
mixed with fruit, fresh or dried as the case may be, and 
this makes a sort of cake of which they are fond."^ 

Of their drinks not much can be said, for the reason 
that, generally speaking, they had nothing but water, and, 
curiously enough, they preferred it warm and stagnant.* 
Occasionally, as we have seen, they made a milk of hickory 
nuts, and they diluted and drank the broth in which their 
hominy was boiled.* They, also, drank the bouillon in 
which their meat, or the crushed bones of such animals as 
they ate, were cooked.^ The sap of the sugar maple, 
according to La Hontan,^ was also drunk, and it was not 
unusual for them when cooking *'a fat bear or three or 
four beavers " to skim ofl* the grease that rose to the top 
of the kettle, and drink it as if it were the sweetest 
"parochimel,"® whatever that may have been. That the 
Indians of Virginia and elsewhere flavored their drinking 
water with •' ginger, saxifras and other wholesome herbs," 



1 Adair, p. 408 : London, 1775. 

2 Romans, p. 92 : New York, 1776. On p. 177, he tells us that bees are not 
natives of this country. 

sHeckwelder, p. 195. Bradbury, Travels, p. 37: Liverpool, 1817. 
Lafitau, XXL, p. 86: Paris, 1724. Williams, Key, p. 121. Sagard, p. 94, and 
tome XL, p. 230: Paris, 1865. Lawson, Carolina, p. 208. Charlevoix, VX., 
p. 48. 

< Beverly, Virginie, p. 248: Amsterdam, 1707. 

s Adair, p. 416: London, 1775. Jesuit Relation, 1634, p. 40: Quebec, 1858. 
Lafitau, XXL, p. 114: Paris, 1724. 

8 Jesuit Relation, 1634, pp. 36 and 40. La Hontan, XX., p. 99: A la Haye, 
1703. Capt. Smith, p. 127, Richmond, 1819. Loskiel, p. 74. 

7 Tome XL, p. 59: A la Haye, 1703. Hunter, p. 261. Lafitau, XXX., p. 143: 
Paris, 1724. 

8 Jesuit Relation, 1634, p. 37: Quebec, 1858. 
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includiDg honey and dried fraits,^ is probable enough; 
bat that ** they drank wine whilst the grape lasteth,"^ we 
doubt, though Gookin tells us that in Massachusetts they 
<^ planted orchards of apples and made cider; which some 
of the worst of them are too prone to abuse into drunken- 
ness."^ Evidently, with the culture of the apple, they 
had also learned from the whites how to manufacture and 
drink hard cider. 

Thus &r our investigations have been almost entirely 
confined to the produce of their fields, and, satisfactory 
as this seems to have been, it is confessedly but a part 
of the picture. To complete it, the canvas must be 
shifted, and then we shall see them in the first or lowest 
stage of development, depending upon the chase for 
their supply of animal food. And yet, even in hunting 
and fishing, they had made considerable advance, for 
although, as we have seen, no one could acquire an abso- 
lute title to a foot of land, yet the idea of personal property 
had been so far developed that, as was the case with the 
fields and corn patches, each person could obtain a well 
defined tract or game preserve, '' two, three or four miles 
in extent,"^ within which he alone could hunt and fish. 
They had also learned that, whilst it was possible by their 
individual efibrts to add materially to their stores of animal 
food, yet, for the chief supply, they must trust to the 
regular hunting and fishing excursions of the entire village, 
and to the united exertions of their neighbors.' In other 

iCapt. Smith, Virginia, p. 84: Richmond, 1819. HuDter, Memoirs,' 
p. 261: London, 1824. Lawson, Carolina, p. 17. Losklel, p. 74: London, 
1794. 

^Ibid., Vol, I., p. 84: Richmond, 1819. 

8 Gookin, In Ist Series, Mass. Hist. Coll., Vol. I., p. 151. 

* Williams's Key, p. 189. Lafitau, III., p. 39: Paris, 1724. The Hurons 
agree among themselves '* to allot each family a certain compass of ground, so 
that when they arrive at the place they divide themselves into tribes. Each 
hunter fixes his house in the centre of that ground which is his district '' : La 
Hontan (English Ed.), Vol. II., p. 59, London, 1708. Cf. Minnesota Hist. 
Coll., Vol. v., p. 252. La Potherie, I., p. 290, and III., p. 38. 

BLescarbot, III., p. 776: Paris, 1866. Josselyn's Two Voyages, M Series, 
Mass. Hist. Coll., Vol. III., p. 296. Lawson, Carolina, p. 206: London, 
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words, the surround and the game drive ^ had virtually 
taken the place of the still-hunt and the dead-fall, and the 
seine, the weir and the dam had,^ to a great extent, 
superseded the hook, the dart and the hand-net. 

To describe even a tithe of their different methods of 
hunting and fishing with the attendant ceremonies, would 
lead us beyond our prescribed limits, and we content our- 
selves with calling attention to the prodigious quantity of 
game that was sometimes taken in the course of these 
expeditions. Captain Smith, ^ for instance, tells us that 
** they kill 6, 8, 10, or 15 deer at a hunting." According 
to Cabe^a de Vaca^ a few Indians in Texas sometimes 
kill from two to three hundred deer, and on one occasion 
in Wisconsin the Pottawotomies " having declared war 
against the bears," killed in a short time upwards of five 
hundred of them.^ South Carolina, we are told, circa 
1750, exported 25 ^ 30,000£ worth of deer skins per 
annum ;^ and as late as 1819-1820 the Sacs and Foxes, who 
then lived in Northwestern Illinois and Northeastern Mis- 
souri, brought in, among other things, as the result of 
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p. 71: New York, 1862. 

« Douglas's Summary, p. 176 : London, 1760. 
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their winter hunt, 650 bear and 28,680 deer skins. ^ 
These figures will give some idea of the quantities of 
game that must have existed in early times, and they will 
enable us to understand how it was possible for the Indians 
to serve up, at one village feast, twenty deer and four 
bears, and at another, a hundred and seventy fish, *' a 
hundred and twenty of which were as large as salmon."* 
Successful as these hunts and fisheries are believed to 
have generally been, they were carried on at set times and 
had reference to the game or fishes that were then in 
season. Consequently they did not include the hundreds 
of other birds, beasts and fishes that were not hunted at 
stated times, but were made to contribute to the Indian's 
larder. Of these it is unnecessary to speak at length, and 
the subject may be dismissed with the simple remark that 
there seems to have been nothing in the way of fish, flesh 
or fowl that some Indians did not at some time eat. Bear, 
buffalo and beaver; moose, elk and deer; geese, turkeys 
and pigeons; fish of all kinds, including whales, seals,^ 
eels, oysters and shell fish generally, to say nothing of 
snakes, crocodiles, locusts, muskrats, etc., etc.,^ were 
all eaten with apparent relish and seemingly without pre- 
ference for any one kind. Even human beings were unhesi- 



3 Morse's Report, p. 126: New Haven, 1822. Iq 1026, according to the 
Kclation of that j^ear, p. 5, from 15,000 to 20,000 beaver skins are said to be 
annually exported ; and Charlevoix speaking of the buffalo hunts, *^ eurde^ 
et au-dela du Micissipi," tells us, p. 192, ^* on pretend qu'il nc revient jamais un 
parti de chasse, qui n'ait ainsi jett6 par terre quinze cents ou deux milles 
Boeufs." Cf. Father Rasle,in Kip's Missions, p. 39. Relation, 1633, p. 2. 
Quebec, 1858. Ferrot, p. 126, says that the Saulteurs in one winter, on Ottowa 
Island, killed 2400 '' Elans " or Moose. 

2 Jesuit Relation, 1636, p. 111. Cf, Relation, 1643, p. 4 : Quebec, 1858. 

» Williams's Key, Rhode Island Hist. Soc. Coll., Vol. I., p. 103. 

^ Laudonnidre, p. 12: Paris 1863. Father Gravier, in Shea's Early Voyages, 
p. 132. Dumont, Memoires, I., pp. 105 and 109: Paris, 1753, Charlevoix, V., 
p. 234. Father Allouez, in Discovery, &c., of the Mississippi, p. 71. Cabe5a 
deVaca, pp. 79 and 103. Bartram, Floridayp,2&J: Dublin, 1793. Beverly, 
Virginie, pp. 244, 245 : Amsterdam, 1707. Loskiel, p. 66. Heckwelder, p. 196. 
Lescarbot, III., 724, 725. 
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tatingly << thrown into the kettle"^ and devoored, though 
the flesh of Europeans is said to have been too salty to suit 
their taste.^ 

Of course when off on these hunting and fishing expedi- 
tions, a portion of their daily take was used by the hunters ^ 
and their assistants. What was left, both of fish and 
game, was dried, either in the sun or on a hurdle over a fire, 
and set aside for future use.^ Among other things, eels 
and even oysters were so prepared.^ It was also at these 
times that they tried out the fat of such bears, buffaloes, 
seals, pigeons, fishes, etc., as they took, and preserved it 
in skins, jars, gourds, etc., which were buried. Some- 
times, according to Adair, the southern Indians mixed ^^ 
sassafras and wild cinnamon with the bear's oil, and in 
this shape it is said to be not only *' good for the hair but 
preferable to any oil for any purpose." Smooth Florence, 
be adds, «' is not to be compared in this respect with rough 
America-"^ 



^ Narrative of Father Membr^, p. 175. Dumont, MSmoires sur la Louisiane^ 
I., p. 255. Father Marcst, Journeys, pp. 219, 221, in Kip's Jesuit MissioDS. 
Perrot, pp. 52 and 242: Paris, 1864. Josselyn, Two Voyages, pp. 295, 310, in 
third series, Mass. Hist. Coll., Vol. III. Lafitau, lY., p. 6. Heclswelder, 
p. 199. Relation, 1626, p. 3; 1632, p. 11; 1636, p. 121; 1637, p. 118. With but 
few exceptions the above references especially those from the Relations relate 
to the treatment of prisoners, though the same can hardly be said of the follow- 
ing account, which we find in the Relation, 1642, p. 47: '^Ils prirent nos 
petits enfans, les attacherent k une broche, les presenterent au feu et les 

firent rostir tout vifs devant nos yeux Apres qu'il eurent fait mourir 

ces pauvres petits par le feu, ils les tirerent de la broche oti ils estoient liez, 
les jettent dans leurs chaudieres, les font bouillir et les mangent en notre 
presence." Cf, Wyman, Shell Mounds of Florida, pp. 67 et seq.: Salem, 1875. 
Adair, pp. 135, 199, 387 : London, 1775. Sagard, p. 152. 

8 Charlevoix, VI., p. 16 : Paris, 1744. 

8 Harlot, Narrative of the First Plantation of Virginia, plate XIIII., 
and text: London, 1893. Williams's Key in R. I. Hist. Soc. Publications, I., 
p. 103. Relation, 1633, p. 2, and 1634, pp. 35 and 41 : Quebec, 1858. Laudon- 
nidre, p. 12: Paris, 1853. Sagard, I., p. 177, and II., p. 220: Paris, 1865. La 
Hontan, I. plate, p. 174 : A la Haye, 1703. 

^Dumont, II., p. 274: Paris, 1753. Lawson, Carolina, p. 209. London, 
1718. De Vries, p. 139. Champlain I., p. 165 : Paris, 1830. 

* Adair's History of the American Indians, p. 415. Cf. Lawson, Carolina, 
p. 207 : London, 1718. Dumont, Mivnoires, I., p. 77. 
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• 

In regard to their cookiDg, there is not much to be 
added to what has already been said. The kettle they 
had, of course ; and it was kept on the fire almost all the 
time, for although there was but one regular meal cooked 
in the wigwam each day,^ yet the Indian was accustomed 
to eat whenever he felt like it. Moreover, according to 
their ideas of hospitality, **if a man entered an Indian 
house, whether a villager, a tribesman, or a stranger, and 
at any hour of the day '' or night, *< it was the duty of the 
women to set food before him,"^ and this could not have 
been done unless a supply was always kept on hand, or 
was in course of preparation. In addition to the boiled 
dishes of which we have spoken, and the stews which the 
kettle enabled him to cook, the Indian was in the habit of 
broiling his meat upon coals, or roasting it on wooden 
spits, placed before the fire and turned as the cooking 
progressed, just as we do, today, when camping out.^ 
Some of the dishes prepared in this way are spoken of in 
high terms, roasted turkey with bear oil being an especial 
favorite, as was also the case with dried venison pounded 
in a mortar and served with the same sauce.* 

Other dishes and food preparations they had, as for 



1 statements on this point differ, but the weight of evidence inclines this 
way. 

2 Morgan, Houses and House-life of the American Aborigines, pp. 45, 51, 
61: Washington, 1881. ^* . . . lesquelles y touchent h toutes les beures 
marquees par leur appetit, soit le jour, soit la nuit. L'appetit est chez eux 
I'unique horloge sur laquelle sont mont^es toutes les heures du repas^': 
Lafitau, Moeurs des Sauvages Am^riquains, III., p. 80: Paris, 1724. 
Williams's Key in R. I. Hist. Coll., I. p. 36: Providence, 1827. Relation, 1634. 
p. 32 : Quebec, 1858. '* Their cookery continues from Morning till Nigbt, . . . 
not seldom getting up at Midnight, to eat." Lawson, Carolina^ p. 207. 
Loskiel, p. GO: London, 1794. 

8 Beverly, Virginie, p. 243: Amsterdam, 1707. Adair, p. 415. Heckwel- 
der, p. 196. Carver, Travels, p. 233: London, 1778. New England's Prospect, 
p. 75. 

^Lawson, Carolina^ p. 207: London, 1718. Heckwelder, p. 196: Phila- 
delphia, 3876. 
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instance the dog,^ the intestines of a deer,^ etc., which 
might have been mentioned, just as it would have been 
interesting to note the Indians' method of saying grace,^ 
of marrying their nets,^ of propitiating the manes of the 
bear,^ and other ceremonies and observances belonging to 
this phase of life, but it is believed to be unnecessary. 
Enough has been given to enable us to measure the advance 
of the Indian along this particular line of development ; 
and judging from the quantity and quality of the products 
of his fields, from the many ways of cooking his food, and 
from the relatively elaborate character of the table ware 
used in serving it, we may safely say that he had reached a 
degree of progress far in advance of what we understand 
by the term savage. Indeed, in each and every one of 
these particulars, he had nothing to fear from a comparison 
with his white neighbor. So, too, in his system of provid- 
ing for the poor and needy,® for certain tribal expenses, 
and for punishing laziness,*^ he displayed a knowledge of 

1 Champluin, I., p. 377. Lafitau, III., p. 171. Carver^s Travels, p. 278. 
Pcrrot, pp. 15, 38. Father Rasle, in Kip's Jesuit Missions, p. 36 : New York, 
1846. Du Pratz, II., p. 409. Knight of Elvas, in Hist. Coll. Louisiana, passim. 
Marquette, pp. 24 and 4S, in Discovery and Exploration of the Mississippi. 
Charlevoix, V., p. 320: Paris, 1744. 

2 Beverly, Virginiey p. 245 : Amsterdam, 1707. 

8 << The Indian women always throw a small piece of the fattest of the meat 
into the fire when they are eating, and frequently before they begin to eat.'' 
Adair, p. 116: London, 1775. C7/. Sagard, I., p. 124: Paris, 1865. 

4 Jesuit Relation, 1636, p. 109: Quebec, 1858. 

BPerrot, pp. 66 et seq,: Paris, 1864. Heckwelder, p. 255: Philadelphia, 
1876. Charlevoix, V., pp. 169, 443: Paris, 1744. Relation, 1637, p. 52; 1672, p. 
38: Quebec, 1858. Bertram (John), Observations, p. 25: London, 1751. 

^See note 2, p. 14. Cf. as to widows and orphans, Williams's Key, p. 
452. Lawson, Carolina, pp. 178 and 179: London, 1718; Jesuit Relation, 1634, 
p. 29. Quebec, 1858. Charlevoix, VI., p. 13. See, also, Timbcrlake, Memoirs,^. 
68, London, 1765, and Lawson, p. 178, for an account of what may be termed 
a charity festival. '^ Hunger and destitution could not exist at one end of an 
Indian village or in one section of an encampment while plenty prevailed else- 
where in the same village or encampment." Morgan House-life, p. 45: Wash- 
ington, 1881. Lescarbot, III., p. 727 : Paris, 1866. 

7*<The delinquent is assessed more or less, according to his neglect, by 
proper officers appointed to collect these assessments, which they strictly ful- 
fill; without the least interruption or exemption of any able person." Adair, 
History of the North American Indians, p. 430: London, 1775. "... do not 
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social science far beyond his condition ; and he certainly 
showed commendable foresight in his efforts to guard 
against the proverbial rainy day, by curing and preserv- 
ing bis surplus stores of game, fish and other kinds of 
food. That these supplies sometimes fell short is, of course, 
well known. The presence of an enemy, or the failure of 
his crop or of his hunt might, at any time, precipitate a con- 
dition of scarcity, such as occasionally occurs in the frontier 
life of to-day. His ideas, too, of hospitality and good 
breeding,^ or it may be a desire for popularity,^ or 
possibly some medicinal, social, or religious function' 
may have led to a' certain rude magnificence in his way of 
living that does not comport with our ideas of prudence, 
though something not unlike it is common enough amongst 
those who are supposed to act, if not from higher motives, 
at least from a better knowledge. Moreover, to the credit 
of the Indian be it said, his prodigality injured no one but 
himself; and when we consider that his position in the 



allow any one to be idle, but to employ themselves in some work or other." 
Lawson, Carolinay p. 179: Loudon, 1718. Cf* Hawkins, Sketch of Creek 
Country t p. 85: Savannah, ISiS. 

^ Morgan, in Houses and House-life of the American Aborigines, Washing- 
ton, 1881, treats thi^ subject very fully, and the reader is referred to that publi- 
cation. '' It is a strange truth that a man shall generally find more free enter- 
tainment and refreshing amongst these Barbarians, than amongst thousands 
that call themselves christians": Williams's Key, in Rhode Island Hist. Soc. 
Coll., Vol. I., p. 36. Cf. Perrot, Chap. XII. : Leipzig et Paris, 1864. Sagard, 
Voyage des Hurons, I., p. 77: Paris, 1865. Relation, 1634, p. 64. Heck- 
welder, Indian Nations, pp. 101, 148 : Philadelphia, 1876. Charlevoix, VI., 
pp. 11 and 13: Paris, 1744. 

2 " lis font ces festins quelque fois purement par magnificence et pour se 
faire renommer." Relation, 1636, p. 112, and 1634, p. 38: Quebec, 1858. 

8 Of their extravagance at feasts, funerals, &c., see Williams's Key, pp. 112 
and 162, in Vol. I., R. I. Hist. Soc. Collections. Lescarbot, Histoire de la 
Nouvelle France, III., p. 848: Paris, 1866. Sagard, Voyage des Hurons, p. 
102: Paris, 1865. La Hontau, Travels, II., p. 127: A la Haye, 1703. Heck- 
welder, Indian NatiQns,iip. 270 et seq, : Philadelphia, 1876. Charlevoix, VI., 
pp. 107, 111, 112: Paris, 1744. Relation, 1636, pp. 11 and 112; 1637, p. 108. 
Perrot, Chap. VIII. : Leipzig et Paris, 1865. Lafitau, Moeurs des Sauvages 
Amerlquains, pp. 113, 122, 162, &c., &c. : Paris, 1724. Laudonni6re, Histoire 
de la Floride, p. 11 : Paris, 1853. Sagard, Voyage des Hurons, p. 194, and 
Chap. XXII. : Paris, 1865. 



i"L*une de leurs grandes injures parmy eux, c'est k dire; Get hommc 
aime tout, il est ayare." Relation, 1634, p. 29: Quebec, 1858. Cf. Adair, His- 
tory N. American Indians, p. 17 : London, 1775. Loskiel, pp. 132 and 140 : 
London, 1794. According to Long, Expedition, IL, p. 189, an Oto who has 
given away property to the amount of one hundred dollars can have the blue 
mark tattooed on the forehead of a female relative. The same is true of the 
Omaha, among whom, so I am told by Miss Fletcher, it is regarded as a mark 
of honor. 
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village and tribe depended, in good part, upon this very 
prodigality ^ — that according to his ideas, riches consisted 
not in what he had, but in what he gave away, — it will be 
seen that even in what is sometimes termed a brutal and 
wasteful indulgence, he may have been actuate^d by motives 
that are recognized as worthy and proper by civilized 
gentlemen. 

That he was a hunter, and as such occupied a place 
in the first or lowest stage of development as we have 
marked it out, is most true. It is, also, true that he was 
something more, for he was, in a small way, a farmer just 
like his white neighbor. Indeed, so far as the comforts Ji 

and conveniences that belong to this condition of life are ^ 

to be regarded as a measure of progress, he did not materi- ^ 

ally diflfer from the advance guard of the band of pioneers 
that crossed the Alleghanys and won the west to civiliza- 
tion. 
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